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Minoya Arare started out as a Yokohama family business and 
still is. Since 1927 they’ve been producing their own rice-cracker 
mixes based on family recipes. They’ve grown over the decades, 
though, and now have a small factory in Kominato that produces 
over forty different varieties of snacks. Three of them are pro- 
duced to pair well with beer: the Olibeer (which derives from “olive 
oil” & “beer”), the Shiodare (salty sauce), and the Beer Gaki. 


Says fourth-generation Komori, who really loves beer and whose 
grandfather still heads the company: “We started making the Beer 
Gaki a few years ago and they became very popular. We use beef 
extract because sausages and meats go so well with beer. We 
approximated that flavor in the cracker sauce, and then added 
peanuts.” 


Kaki no Tane is the most popular mix. The Wasabi Crackers are 
also a hit. You don’t even have to leave your couch and your beer, 
either; Minoya’s snacks are available through the internet. 


If they make beer snacks so well and can run a factory, why not 
beer as well? Says Komori, “I’d rather enjoy beer than make a 
job of it.” 
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The Craft Beer Japan app contains reviews and essential information of all bars, 
restaurants and retailers in Yokohama that sell craft beer. Using GPS to 
determine your location, it will then show you which places are closest to you. 


In addition to a complete guide to Yokohama, the Craft Beer Japan app has 
listings and reviews for all of Japan! Many of the places also offer discount coupons 
through the app. Wherever you go in Japan, use this app to find craft beer. 
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Creative Food Menu 


Craft Beer & Wine Welcome to the Yokohama Beer Magazine 2012! Why beer? 
Why Yokohama? Why this magazine? 
Friendly Atmosphere Beer is the world’s most consumed alcoholic beverage. In 


fact, it’s the third most consumed beverage after water and tea. 
Experts have said it is responsible for the rise of civilizations. It’s 
certainly been an important industry in many cultures for hundreds 
of years. We just know that it’s good! It often enhances entertain- 
ment and an array of social settings, beyond its delicious taste. 

Besides being Japan’s largest city, Yokohama is also quite 
possibly Beer City Japan. It’s home to Japan’s first commercial 
brewery, known today as Kirin. It also boasts several popular craft 
breweries—small-scale operations brewing specialty beers. And 
the central area of Yokohama has a high concentration of unique 
beer bars and restaurants serving these specialty beers. It’s a 
beer lover’s paradise in Japan. 

This magazine is a guide to that beer paradise. But Yokohama 
of course offers so much more than beer, so we’ve thrown in other 
recommendations for nightlife and entertainment. We personally 
believe Yokohama is one of the best, most livable cities in Japan. 
It has everything a big city could offer, with a small-town atmo- 
sphere. There’s space, quiet and unique character. Why not come 
out and spend some time with the friendly people of this beautiful 
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Cover model: Yokohama native & beer lover Fuseki Airi 
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Kirin is a major global brand that’s gaining momentum. 
These last few years in particular it has taken some laige stakes 
in overseas companies, while maintaining domestic dominance. 
That global history actually began in Yokohama in the 19th cen- 
tury. Its roots? An ambitious entrepreneur. 

Norwegian-American William Copeland launched Spring 
Valley Brewery in the Yamate area in 1870, just after Japan be- 
gan rapidly modernizing in 1868. Prior to that, there is evidence 
that the Dutch imported beer through Hirado and then Dejima, 
a tiny trading outpost in Nagasaki dating from 1641 to 1847. A 
governor there, Hendrick Doeff, even brewed his own when his 


supply got cut off from wars overseas. But Copeland had brew- 
ery training from a famous German brewer when he lived “in 
Norway. His skills would come in great demand after he arrived 
in Japan in 1864. 

Copeland’s beer quickly became popular among the grow- 
ing foreign community. His fortunes, however, soon declined, 
in part due to savvier competition. His brewery went up for auc- 
tion and was re-established as Japan Brewery Co., Ltd in 1885, 
with capital from a handful of foreign businessmen. Three years 
later, the company released a German-style lager with the brand 
name “Kirin Beer.” The following year, the group released a label 
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bs desigh epipschetssinbles the Kirin dragon label today. 
=. The little brewery on the hill was booming but by the early’ 
“i900s, things got tougher. A hefty liquor tax law in 1901 start- 
ed putting small breweries out of business. Others decided to 
consolidate into a large company, making competition fierce. 
To survive yet remain independent, Japan Brewery sought, and 
received, additional funding and human resources to rise to the 
challenge. The new group re-established itself as Kirin Eeowine 
Company in 1907. 

The 1920s saw Kirin expanding steadily, opening new facto- 
ries in other parts of Japan. Then in Sé q 
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Kanto Earthquake struck, destroying most of the bee, (an 1 
Yokohama). Realizing the-space between the hills in Yamate was 
not enough to.tébuild and expand, the company. pe ae a few 
Kilometers north, to Namamugi. ¢ re 
‘Although Kirin has larger factories elsewhere in Japan, the 
factory established in Namamugi in 1926 still operatés today. A 
beer restaurant occupies part of the campus, while the brewery 
itself provides regular tours in English and Japanese. See the fol- 


lowing article for details. 


Kirin Brewery Tours 
FYE LAS 


We recently joined a brewery tour of the facilities at Kirin Yokohama Beer Village 
and got to learn about everything from brewing the beer to its packaging from one of 
their guides. Tours accommodate all ages and move as a group. 

Just as you step inside the factory, a distinct fragrance wafts over you and your an- 
ticipation for the tour rises. At the start there is a big screen that explains what Kirin 
demands from a beer, after which the guide leads you deeper into the factory to the 
ingredients corner. There, try smelling the aromas from the malt and hops. When the 
yellowish green hops, which almost look like pine cones, are broken apart, there ap- 
pears a yellow powder called lupulin. This is what imparts bitterness to the beer. The 
water, meanwhile, comes fresh from Sagami Lake’s ample reserves. 

From there, we moved to the brewery. The huge kettles are visible beyond the glass 
and total nine in all. They first boil the malt to create wort. On brew days, you can even 
try the syrupy wort. Although this wort doesn’t yet contain alcohol, its sweetness com- 
bined with the bitterness and aroma from the hop is apparent. Next, they add the yeast 
and begin fermentation. You can’t actually see inside the 20-meter tall fermentation 
tanks, but check out the video screen which demonstrates how the alcohol and COz are 
produced from this process. After all this comes the conditioning tanks and filtration 
to produce the beer that we always drink! At the bottling, canning and keg line that 
follows, you'll be dazzled by the speed. The special fillers race to top off and seal 2000 
cans in a mere minute. During this entire tour, there are always panels and videos, as 
well as the guide, to explain it all in easy-to-understand detail. 

There is also a corner that describes Kirin’s commitment to the environment. The 
Yokohama factory makes use of installed solar panels and gas engines, thus produc- 
ing all of its own energy. In the factory’s research department, they don’t just study 
how to make beer delicious, but also test ways to reduce the impact of the packaging. 
By reducing the size of the canning lid, they reduce their aluminum usage by 26,000 
tons per year, while a single bottle can be reused for as long as 8 years (because it is 
nearly 100% recyclable). The byproducts of brewing are reused for things like fertilizer, 
composting agents and ingredients for health foods. On the recently launched “Tour 
to Appreciate the Abundance of Nature,” participants can experience a biotope on the 
premises in addition to the tour. There are plants for all seasons there, and all kinds of 
life in the pond. 

Finally, after the tour has come to its conclusion, you get to try freshly made beer! 
After guides further demonstrate a three-part pouring technique to enhance flavor (try 
it at home, too), it’s time to drink up. Tours are free, but do require reservations. There 
are English tours as well, so call if interested. 


Tour reservations/inquiries: 045-503-8250 
Closed: Mondays (open on holiday Mondays & 
closed the next day) 

(On Sat, Sun & holidays, the production lines 
are off, with demonstrations on video) 

www. kirin.co.jp/bvyokohama 
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CRAFT BEER 


http://baybrewing.jp 
Naka-ku, Fukutomi-cho 
Higashidori 2-15 
045-341-0450 


Suzuki Shinya opened his brewpub, Bay Brewing Yo- 
kohama, in August of 2on. After receiving his license in 
early 2012, he began brewing on his small premises, finally 
serving his beer in the Spring. Having his own brewery was 
always Suzuki's dream, but his dreams aren't all complete 
yet. 

Suzuki originally trained in Germany and the Czech 
Republic, where he learned traditional styles like the lager, 
pilsner and weizen. After two years as an assistant brewer 
at Yokohama Brewery, he became head brewer and, toward 
the end of that two-year tenure, began brewing American- 
style IPAs. These boldly flavored brews, which use a lot of 
hops to make them especially complex and bitter, were 
named after famous professional wrestling moves and 
gained him considerable fame for their excellence. He 
didn’t forget his roots, however, and also brewed a deli- 
cious imperial pilsner (high alcohol version). 

At the casual Bay Brewing brewpub, Suzuki and his as- 
sistant Ando serve seven craft beer selections; roughly four 
or five of them come from around Japan, while the rest are 
his own unique creations. Their limited food menu mostly 
features fries and other good beer-pairing munchies. Beer 
lovers always look forward to Suzuki’s new releases. Su- 
zuki, meanwhile, looks forward to turning Yokohama into 
a true beer destination—that’s his real dream. 
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Yokohama Brewery is the oldest craft brewery and brewpub 
in Yokohama. The brewery was established in 1995 and has won 


numerous awards for its beers at competitions across Japan 
since. At a recent competition of hundreds of local Yokohama 
products, their beer won the Mayor’s Award for achieving one 
of the highest scores from the Yokohama Goods 001 committee. 
Awards aside, their beer is simply good and appreciated by beer 
lovers all over Japan. 

Current head brewer Gojo became head brewer in late 2010, 
after previously acting as assistant brewer to Suzuki Shinya, who 
left to found Bay Brewing. Gojo continued to brew many of the 
Czech-inspired styles (like pilsner) that he learned from Suzu- 
ki, but also took the brewery in a new direction with Belgian- 
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http://www.yokohamabeer.com 
Naka-ku, Sumiyoshi-cho 6-68-1 
045-641-9901 


inspired beers. These beers use Belgian yeast, which imparts a 
slightly sweeter flavor than your average lagers from the main- 
stream breweries. Belgian beers also typically use wheat, which 
gives the beer a creamier body. Gojo’s “White Joker” is an excel- 
lent example of this beer. 

All of Yokohama’s regular beers, including their popular wei- 
zen (a German-style wheat beer), as well as seasonal beers are 
available at Umaya, the restaurant located just above the brew- 
ery. Umaya serves a wide array of both Asian and Western food 
that pairs great with beer. If you just want the beer, there is a 
small bar area downstairs, just outside the brewery area. Maybe 
youll see Gojo and his assistants Hamada and Fukata at work! 


Neither Bashamichi Taproom nor Thrash Zone are brew- 
pubs in the traditional sense of the word. “Brewpub” generally 
designates a bar or restaurant that brews and serves craft beer 
on premises. But both deserve special mention in this section 
because they serve their own original craft beer, brewed at small 
facilities elsewhere. 

Bashamichi Taproom is owned and operated by Baird Brew- 
ing, one of Japan’s best craft breweries, located in Numazu. 
Owner Bryan Baird has won respect around the world for his 
array of ales and lagers, many of which are only brewed season- 
ally. This location is Bryan’s fourth taproom, and also his larg- 
est. He decided to open in Yokohama because he was impressed 
by the city’s vibrant beer scene. He and head brewer Chris Poel 
brew the “Bashamichi Ale” exclusively for the restaurant. It has 
a slightly smoky flavor which pairs well with pit master Chuck’s 
authentic barbecue. Occasionally, Baird will brew a special sea- 
sonal for the restaurant, too. 

Thrash Zone’s owner Koichi Katsuki has recently begun 
brewing beers like the ones he already serves in his bar: ex- 
treme. Full-body, high alcohol, massive hop flavor. Previous to 
starting brewing operations with assistant Tomas Reiff, Katsuki 
had already achieved acclaim for one of his beer recipes that 
was brewed by nearby Atsugi Beer. Called “Hopslave’, it is the 
darling of beer geeks everywhere. Naturally, everyone is looking 
forward to what new brews Katsuki will serve at Thrash Zone for 
his typically amazing prices. 


BASHAMICHI TAPROOM 
http://bairdbeer.com/ja/taproom/bashamichi-taproom 
Naka-ku, Sumiyoshi-cho 5-63-1 

045-264-4961 


THRASH ZONE 
http://www.beerdrinkinginternational.com 
Kanagawa-ku, Tsuruya-cho 2-10-7 
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Yokohama is home to one of Japan’s largest beer festivals, the 
Oktoberfest at Akarenga. Last year’s festival, spanning 17 days, 
attracted roughly 140,000 guests! The event features over 80 to- 
tal beers, about half of them regional beers in the spirit of the 
German festival. For thirsty guests that want to explore the full 
range of options, other delicious German beers and Japanese 
craft beers brewed in German styles are also available. 

Beer is hardly the sole feature of this lively festival. Authentic 
German food, not the least of which includes sausages, offers 
guests endless pairing opportunities. A German band mean- 
while plays Oktoberfest tunes to elevate the festive mood. Previ- 
ously, the event has been held in tents whose interior looks like 


Oktoberfest at Akarenga 

September 28th (Fri) to October 14th (Sun) 
Weekdays: 12pm to 9:30pm 

Weekends & holidays: 5pm to 9:30pm 

(Fri, 9/28, 5pm to 9pm) 

*May be closed during strong wind or violent weather. 
Entry fee: ¥200 (food & drinks separate) 

““Eree for middle-school children or younger (must be 
with an adult). Required deposits (for mugs) separate. 
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German Oktoberfest, but this year the tents will feature Okto- 
berfest scenes on both the inside and the outside. 

The organizers say that their goal is to enrich Yokohama cul- 
ture. Beer is of course an important part of Yokohama, but they 
are thinking even further. There should be a sense of unity, as 
in Germany where people of all walks of life come together at 
the festival to celebrate. It’s not like an izakaya where groups 
sit at separate tables and pay little attention to the party beside 
you. Here, you're encouraged to clink glasses with those around 
you and enjoy beer in a more open setting. Make new friends. 
Spread that drinking culture. 


9/28 (#) ~10/14 (A) 

328: 12:00-21:30 

+84: 11:00-21:30 

3¥ 9/28 (4) 17:00-21:00 

KK ARAOWASHRTSTELBRVET, 
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Yokohama also hosts several smaller craft beer festivals, 
the most important of which, BeerFes Yokohama, takes place 
every year on a three-day holiday weekend in mid-September. 
Traditionally held at the Osanbashi pier, it currently draws over 
10,000 guests and features a couple hundred varieties of craft 
beer from across Japan. Best of all, it’s an all-you-can-drink 
event with small taster glasses so guests can try a whole range 
of beers. It is hosted by the Japan Craft Beer Association, whose 
chairman Oda Ryoji launched the craft beer festival scene in Ja- 
pan in 1998. 

A more recent event is the Ichinoseki Beer Festival held in 
Yokohama in late September. This event features beers from 
Tohoku and Kanagawa, as well as a selection of Belgian ales im- 
ported by one of the organizers. This same company hosts the 
Bruxellensis Beer Festival, a Belgian beer event, usually during 
Golden Week. 

Finally, the Yokohama Seasider Magazine regularly hosts 
smaller craft beer parties in various interesting venues around 
the city. Announcements are made via their mailing list, which 
anyone can join by sending an e-mail with the title “Mailing 
List” and your name in the body to: 

info@yokohamaseasider.com 


NAGANO TRADING 


Yokohama-based Craft Beer Importer 
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Akemi and Andrew Balmuth run Nagano Trading, one of the largest 
importers and distributors of American craft beer in Japan. All of the 
beer imported from Yokohama’s sister city of San Diego is available 
through their company, and many specialty beer bars throughout Yo- 
kohama and Japan serve them. 

Two years ago, they decided to move their lives and operations 
from the Kansai area to Yokohama. The couple explains: 

“Yokohama offers the best balance between work and life. There 
is space to relax and enjoy the sights, sounds, foods and friendly 
people that make up the energy of this great city. 

Nagano Trading was looking for a new warehouse to grow its busi- 
ness. We needed the right conditions and Yokohama delivered on all 
fronts. The proximity to Tokyo and other Japanese beer markets was 
a big consideration, too. We also love the waterfront of Yokohama. 

In September of 2010 we contracted with a local warehouse com- 
pany that specializes in cold storage primarily for fruits and veg- 
etables enjoyed by Yokohama residents. That change allowed us to 
expand business as we could properly store our beer in brewery-fresh 
condition. Another consideration was that Yokohama has the lon- 
gest and richest beer tradition in Japan. That pioneering energy that 
started great Japanese breweries large and small is something we 
embrace. We are also pioneers with the mission of sharing the best 
American beers with thirsty Japanese beer drinkers. 

Toward that goal we hope to continue to expand our company 
here. We will be opening new offices in Yoshidamachi in September, 
2012, to further support our growth and increasing number of em- 
ployees. We believe that Yokohama is a hub for culture, business, 
lifestyle and of course great beer. Cheers!” 


www.naganotrading.com 


left: Andrew speaks about 
exporting beer to Japan at the 
Craft Brewers Conference, 
San Diego. 

below: Andrew & Bryan Baird, 
of Baird Beer, at the World 
Beer Cup. 
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Yokohama’s many private and public transportation options 
make it a remarkably convenient city for its size. You hardly need 


a car to get around and nothing ever seems too far out of the way. 


TO/FROM HANEDA 33224 —t8ik 
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train going to Yokohama Station. 
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Use the Narita Express. Trains to and 
from Yokohama Station leave regularly and 

cost slightly more than ¥4000 one-way. Tickets 
are available at both Yokohama and Narita Station 


ticket offices. 


BS (MBLIATL A) lh4180F) CE RAB CET. BRR CL 
FAZER CHEE ARIEL TUS. 


BOY ABS SABICEMEN COSEBART VED BREEZE 1 LL. TAXI 
JUND DAY EIY SDR BRED LALTW CRG. BRE BSA. 


YCAT buses (¥560~) travel regularly between Haneda and the terminal 
near Yokohama Station’s east exit. Keikyu buses travel to numerous loca- 


PIRREYCAT (RY T4 LT B—-SF Ib) SHE SAB LI Y/N (560F) SERA 
(HEAT. BURT NASR TASCA CUS. 


Bus (¥3500):YCAT buses travel regularly between 
Narita and the terminal near Yokohama Station's 
east exit. 


INAlS3500F9 CYCAT— BRE 
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FROM SHIN-YOKOHAMA STATION #teEROS 


Shin-Yokohama is the bullet train stop for Yokohama. Most trains 
take less than 15 minutes to central Yokohama stations. Using JR 
(¥160~): Some Yokohama-Line trains run directly to Yokohama and 
Sakuragicho Stations, but are infrequent. Usually, you will have to 
transfer at Higashi-Kanagawa Station and take a Keihin-Tohoku line 
train to Yokohama, Sakuragicho or Kannai Stations. Using Yokohama 
City Subway (¥230~):The blue line runs to Yokohama, Sakuragicho 
and Kannai Stations. Staying in the Minatomirai area? Take a Yokoha- 
ma-line train to Kikuna (2 min/¥130) and transfer to a Tokyu Toyo- 
ko/Minatomirai Line train to Minatomirai Station (10 min/¥330). 


Two lines will take visitors to almost all of the places featured in this 
magazine. They are the Keihin- Tohoku Line, with relevant stops at 
Yokohama, Sakuragicho, Kannai and Ishikawacho; and the Minatomi- 
rai Line, with relevant stops at Yokohama, Minatomirai, Bashamichi, 
Nihon-odori, and Motomachi-Chukagai. 
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CRAFT BEER 


Yokohama Naka-ku Hanasaki-cho 1-9 


045-261-8308 


Popular for being open late, 
Apollo is an intimate little bar that 
also serves great fusion-style food. 
Besides four taps of beer, two of 
which always serve domestic craft 
beer, Apollo has a good selection 
of wines and mixed drinks. Come 
alone or with friends! 


HSZIYFOFS5IIDIERH. BEIDIb 
C—)DEREL THOS. RHBSLOITY 
DIF WEHDTHS. CLV SH KALE 
HCH! 


Yokohama Naka-ku Sumiyoshi-cho 5-63-1 


045-264-4961 


Operated by acclaimed craft 
brewery Baird Beer, this beautiful, 
three-story beer hall serves real 
American barbecue cooked by 
veteran pit master Chuck Morrow. 
They also serve over 20 varieties 
of award-winning beer on draft, 
including rare imports. A must-visit 
establishment! 


RBZRHSIFILEP.NA7—-FE 
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ISAC CRE BEF + y7-EO-HBR 
DEBAIBO? AU AY /\—A¥1— BHR 
DAD, RRBOSSE—I)e20GMIEE 
PERL THY. PICIEBLU BA C—)LbH 
DotAIlCHNSNL! 


Yokohama Kanagawa-ku Tsuruya-cho 3-32-14 B1F 


045-311-7804 


With its attractive interior and 
interesting design, Cheers serves 
an eclectic collection of Belgian and 
Japanese craft beers. It is especial- 
ly well known for being one of the 
few places in Honshu were a variety 
of Okinawan beer is available. 
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Yokohama Naka-ku Benten-dori 6-79 
045-263-8976 


This is Green’s 2nd branch after 
the original opened in Ishikawacho. 
It also serves up delicious charcoal- 
grilled food from an open kitchen, 
but offers five taps of beer in a more 
spacious setting. The menu differs 
slightly from Ishikawacho’s. Best to 
visit both! 


ANA EICRK FU —Y OSE. A 
TYFYFY CRAB BE BIC RDA 
BlGo FY TlS5 HY. EAA) BTU 
HHoVLTHS, AL A—BHYLIBI TU 
ANC CUMAEENTHT! 


Yokohama Kanagawa-ku Kinko-cho 6-13 2F 


045-444-0502 


This attractive beer bar is 
known for its sophisticated server 
system. It combines nitrogen with 
the CO2 for an extra creamy head. 
But they don't serve Guinness. Ex- 
pect a full range of Japanese craft 
beer on tap. 


MENT -N— VAT LD EN 
COTES AACEBLEDNSE—IL 
DASEOMD UL. FRAC —IVSHEBL 
CESS. BROBEIIIRET HBR 
RLS, 


Yokohama Naka-ku Ota-machi 2-31-3 Copo Sunrise Ota-machi 1F 


045-651-0440 


This small, slightly formal es- 
tablishment doubles as a craft beer 
bar and whiskey bar. It serves ten 
selections of some of the best do- 
mestic craft and over 200 varieties 
of Scotch whisky, all for very afford- 
able prices. 


U<SAI4—-VIVEBAREROT 
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Yokohama Naka-ku Miyagawa-cho 1-1 Miyakobashi Shotengai 117 


045-231-3626 


Japan’s smallest craft beer bar, 
“El Nubi” is all standing and casual. 
Master Kaji is a senior beer judge 
and serves six varieties of Japa- 
nese craft in special bloom glasses 
that allow you to appreciate the 
wonderful hop aromas. 


Yokohama Naka-ku Ishikawa-cho 1-8 
045-662-5993 


The original Green—this res- 
taurant has been one of Yokoha- 
ma’s most popular restaurants since 
opening several years ago, and is 
particularly international. Only three 
types of craft beer are served, but 
the main attraction is the great char- 
coal-grilled food. 


(phone unlisted) 


Are you ready for extreme beer 
and music? This place is for fanat- 
ics. Owner Katsuki only serves 
strong ales that are typically high 
in alcohol and hoppy (bitter), while 
playing heavy metal classics in the 
background. He also makes his own 
extreme beer! 


Kanagawa-ku Tsuruya-cho 2-10-7 Tamura Bldg. 1F 
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Yokohama Naka-ku Fukutomi-cho Nishi-dori 41 Kitahara Building 102 


045-334-8787 


This popular British pub with 
hearty and delicious British classic 
dishes serves a great mix of Euro- 
pean and American craft beers. But 
the real treat for many is their huge 
cider selection—one of the largest 
in Japan! 


045-228-8943 


This classy bar popular among 
women serves lovely tapas-style 
food and a good selection of do- 
mestic craft beer with the occasion- 
al American import available. Tired 
of craft? They also serve all the 
large beer makers for cheap prices. 


Yokohama Naka-ku Aioi-cho 1-18-1 Aioi Park Building 1F 
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COPA: Yokohama Aoba-ku Shiratoridai 1-9 Ando Bldg. 2F 045-985-0037 
KEEL: Yokohama Aoba-ku Aobadai 2-11-28 045-985-7522 


Although not located in central 
Yokohama, these two bars off the 
beaten track in Aoba-ku are dedi- 
cated craft beer bars with good se- 
lection and hearty food. 


COPAE#—IVDAN-/NI AK. DURE 
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EROCHA DOTEVENBERLD 
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N—FHAI=IIY—y | PARK CAFE GREEN 


F\—Y OZ ERA OE. BRE )LVENI-I PSL. 
Green’s 3rd establishment, serving panini-grilled sandwiches and two types of craft beer. 


Nishi-ku, Minatomirai 2-1-1 
045-641-0611 


H-F\J—YY—T | GREEN SHEEP 


PAUYYAINT. BERE—IVDSES/ \IZE—IVBHS. 
An Irish-style pub whose beer menu includes a house beer from Yokohama Brewery. 


Nishi-ku, Minami-saiwai 2-10-17 
045-321-0950 


ED RY | VILLAPON 


2IDBYT RES ALYT 1 Y PEIN. 94 AF—, 4 Y, BAB, BEE EO RAD FABS LY. 
A romantic bar with two taps of craft beer, whiskey, wine & Japanese spirits. 


Naka-ku Miyagawa-cho 2-28 
045-243-2121 


4F-ZIN\—Y | TAVERN 


EBLELTERBLT FURZDE-IVERLOS TUT IVAN, 
Popular British pub serving decent food and good British beers. 


Yokohama Nishi-ku Minami-saiwai 2-14 Nishiguchi Meiwa Bidg. B1F 
045-322-9727 


BAR DE Fa tii#52.A MIRAI | MIRAI 


RET YP OI1—D 3 REE IL RE ORNVOSRD ISIS. 
Southeast Asian fusion food and all varieties of Coedo beer in bottles. 


Yokohama Naka-ku Yoshida-machi 2-7 VALS Yoshidamachi B1F 
045-326-6475 


&7\ | CHOHACHI 


248g. MB DBASNASE. 0BMDISTIFET ORE IVDSS. 
24-hour washoku (traditional Japanese) restaurant with 30 selections of bottled craft beer. 


Yokohama Naka-ku Chojamachi 8-125 
045-251-8888 


J—YxIv | LA BOUCHERE 


ET YB PAE. RY EIS AR hI CS08BHAD BIO 
Specializing in German-style food and serving over 50 types of bottled German beer. 


Nishi-ku, Miyazaki-cho 40-2 
045-262-0081 


IVAYNIVF 2 | LE TEMPS PERDU 


BAC-BAUANIVE—E— EDO ED. EE) Vid 4S, Rb IST OSA 
One of Japan's oldest Belgian beer bars, with four drafts and 70 types of bottled beer. 


Naka-ku, Noge-cho 2-78-10 
045-242-9777 


IFRAYR | GLASS DANCE 


BERRI ST1SICHS, NIVE—E—IVEFU I VEEOSBLONMVEETIN— 
A classy Belgian beer bar and grill located conveniently right outside Yokohama Station. 


Nishi-ku, Minami-saiwai 1-31-1 More’s 9F 
045-311-0278 


ES+EB | PIVOYA 


PRL FIIADEE— VE FSS CHDAD DVAT IVE \—. 
Serving a delicious selection of Czech beers on draft for good prices. Very casual bar. 


Yokohama Hodogaya-ku Tenno-cho 1-7-1 
045-336-2863 
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Airegin: http://yokohama-airegin.com 
Kamome: http://www.yokohama-kamome.com 
Bar Bar Bar: http://www.barbarbar,jp 

Motion Blue: http://www.motionblue.co.jp 
Minatomirai Hall: http://www. yaf.or.jp/mmh 
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If Yokohama is Beer City Japan, it could 
also be called Jazz City Japan. Yokohama 
has dozens of legendary jazz bars and the 
city hosts the Yokohama Jazz Promenade 
every year in October. This event draws 
tens of thousands of people to Yokohama, 
and features an array of performances on 
public streets and plazas, in jazz bars and 
in several of the city’s major music halls. If 
you love jazz, you'll love this event. 

If you’re visiting Yokohama at any other 
time of the year, you still won’t be disap- 
pointed. The Kannai-Bashamichi area is 
generally considered jazz central. Two of 
our favorite places are Kamome and Aire- 
gin. Both are located on the same street 
and they’re very close to Yokohama Brew- 
ery, Bashamichi Green and Bashamichi 
Taproom. Catch a show, grab some beer. 
Or visa-versa. Kamome is classy, but very 
affordable with good food. Airegin hosts 
world-class acts in a more intimate, casual 
and aged interior. Bar Bar Bar is not far 
away and is also a bastion of great local 
jazz. 

Motion Blue in Akarenga frequently 
hosts both local and international jazz acts 
in a very formal, attractive setting. Nearby 
Minatomirai Hall is better known for classi- 
cal, but check their schedule for jazz acts 
as well. In Chinatown, Windjammer has 
hosted live jazz for several decades in a 
restaurant like the inside of an old ship. 
Noge has ample jazz offerings, too. Le 
Temps Perdu, the old Belgian beer bar, 
hosts local jazz bands in its tiny space. 
Downbeat, which opened in the 1950s, is 
a classic jazz spot. The historic Chigusa 
Café nearby doesn’t do live, but has an 
enormous jazz record collection and is fre- 
quented by jazz lovers from afar. 

Pick up the Yokohama Seasider Maga- 
zine around town and check the music list- 
ings for monthly recommendations. 

www.yokohamaseasider.com 
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Perhaps no other area in Yokoha- 
ma has gone through a renaissance 
in recent years quite like Yoshida- 
machi. Once a couple of sleepy 
streets with many shuttered busi- 
nesses, it’s now a lively entertain- 
ment district with plenty to do, day 
and night. It’s located in the middle 
of a large concentration of the craft 
beer bars featured in these pages. 
Bay Brewing (page 8), in fact, is in 
the heart of Yoshidamachi. 

Foodies will love the options 
available. The area is surprisingly 
international, with everything from 
Greek, Italian, French and South- 
east Asian to many _ traditional 
Japanese restaurants, some of them 
quite famous. Something is always 
open, whether for lunch, dinner, 
late-night or even very early morn- 
ing. The number of bars packed 
into this little district is impressive 
as well. Come and explore; discover 
for yourself which one boasts the 
world bartending champion, which 
has the biggest whiskey collection in 
the area, and which ones serve some 
kind of craft beer. 

The larger Kannai area contains 
over 100 private galleries, and a 
handful of those are located on Yo- 
shidamachi’s main strip. Most of the 
work is amateur, but some of it quite 
impressive. Much of it is for sale. 

The neighborhood association 
frequently hosts special events, like 
a street block party with ample beer 
selections. The bar association or- 
ganizes regular joint events as well. 
Visit the district’s website for shop, 
event and gallery information in 
Japanese, or pick up a copy of the 
Yokohama Seasider for events listed 
in English on its calendar. 
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http://www. yoshidamachi.org 
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Yokohama Station can seem on first glance like an overcrowded transit 
area, but the surrounding city blocks offer a little bit of everything. 

Most of Yokohama’s major department stores and shopping areas are lo- 
cated within a block of the station. Takashimaya, Sogo, Bay Quarter, Joinus, 
Lumine and More’s are the biggest. In Takashimaya, check out their area of 
official Yokohama products. Joinus has a farmer’s market on its roof every 
month (except in winter) where varieties of bottled craft beer are often on sale 
as well. Several major electronics stores are in the immediate area for camera, 
phone and related needs. Tokyo Hands, for miscellaneous items galore, is just 
a few blocks away. 

For a little taste of a bygone age, venture through Hama Yokochou’s retro 
alley, where over a dozen tiny eateries are crammed into the confined space 
behind More’s. Expect the food to be casual, cheap and decidedly Japanese, 
with fried and grilled items like fish, pork and chicken being common to 
many menus. Careful when coming down any of the super-steep stairs after 
a few drinks! 

One of the best live houses in the region, Thumbs Up, is located in the 
Movil building. Nightly shows (except for private parties) showcase some of 
best Japanese and international acts in a wide range of genres to come through 
the city. Their food is pretty good, too! A small sister store called Grassroots, 
located just beyond More’s, offers fantastic live-painting shows every month 
with world-renowned artists—and they sometimes have bottled craft beer, 
too! 

For more sophisticated leisure activity, check out what the galleries in Sogo 
and Takashimaya department stores are hosting—you might be surprised by 
some of the famous artists displayed there. The Hara Model Railway Museum 
is nearby, too. Finally, on the east side of the station beyond Sogo lies the Nis- 
san Global Headquarters. Their showroom might be worth a peak. 
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Ramen Museum: www.raumen.co.jp/ramen 

Cup Noodle Museum: www.cupnoodles-museum.jp 
Doll Museum: yokohama-doll-museum.com 
Yokohama Museum of Art: www.yaf.or.jp/yma 
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Yokohama 


Doesn't beer put you in the mood for ramen? Noodle fans will rejoice 
in visiting the Ramen Museum located near Shin-Yokohama Station 
north of central Yokohama. This extensive facility has numerous exhibits 
showcasing the history and culture of ramen. The exhibition hall is like a 
time warp back to early 20th century Japan, with vendors serving variet- 
ies of ramen from areas all over Japan. It’s fascinating to see the many 
regional interpretations of this common meal. 

Noodle fans can celebrate further at the huge Cup Noodles Museum 
conveniently located in Minatomirai. The Instant Noodles History Cube 
displays over 3000 different product packages of this iconic instant ramen 
that has become a global fast food especially popular among students. 
A theater presents a short movie about the history of instant ramen and 
how its inventor achieved such success. Slurp it up! 

On a day of rest, you'll definitely want to consider the fascinating Doll 
Museum. Through Yokohama’s many international residents over the 
last century and a half, it has collected an impressive array of dolls from 
around the world. Some of them are quite beautiful and striking. Dolls 
provide a remarkable reflection of the diversity of human culture. Finally, 
definitely check out the coffee shop on the first floor: Café Elliott Avenue. 
They serve some of the best coffee in the city. 

The Yokohama Museum of Art, founded as recently as 1989, is one 
of Japan’s finest museums with regular major exhibitions, an impressive 
permanent collection and occasional special events and workshops. Their 
current Nara Yoshitomo exhibit runs until September 23rd. After that, 
“The Spirit of Kuniyoshi-from Ukiyoe to Japanese Modern Paintings,” 
runs from November 3rd to January 14th. That follows with a Robert Capa 
and Gerda Taro centennial exhibition from January 26th to March 24th. 
Another good option for a day of rest! 
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Motomachi is the premier shopping 
district of Yokohama. It consists of the 
lovely main arcade with boutique shops 
running some five blocks, and a parallel 
backstreet with many eateries. Looking 
for gifts and souvenirs? This is probably 
the place to go. Interestingly, the area 
has become something of a little wine 
country, with a startling number of 
boutique wine bars and restaurants— 
we like Tomei’s, in part because it is in- 
ternational, but also because they serve 
bottled California beers! Venture down 
to Ishikawacho’s funky backstreets as 
well. 

Chinatown is so vibrant and excit- 
ing that Chinese tourists even visit it 
when in Yokohama! The sheer number 
of restaurants makes this an essential 
destination for any foodie. But just 
the sights and sounds of the colorful 
neighborhood make it worth walking 
through. Visit the information center 
for maps and guides in several languag- 
es to all the attractions. If youre feel- 
ing rundown from so much drinking, 
pop into the affordable Goku Tea Bar or 
classier Goku Chaso for some healing 
Chinese tea. 

The Yamate bluff area overlooks 
Motomachi, Chinatown and most of 
the rest of central Yokohama, providing 
breathtaking views of the city. On clear 
days, you can even see Mt. Fuji rising 
majestically in the distance. There are 
quite a few historical buildings open to 
the public. We like the scenic area for 
relaxing strolls. 

The Noge district is a charming 
crisscross of quaint streets and alleys 
packed with bars and small restaurants, 
some of them quite old. Despite its 
aged appearance, as if it were trapped 
in the 1960s and 7os, Noge today is 
quite an international area, with many 
new young owners and a wide array of 
cuisine. Noge’s establishments are typi- 
cally cheap and open late—some until 
morning. Cross over to Yoshidamachi, 
the adjoining district, for even more 
evening entertainment! 
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Yokohama has an enormous number of hotel options, which in 
part contributed to the city being able to host the APEC summit in 
2010. Below is a rough guide to some of the many accommodations 
within easy walking distance of content featured in this magazine. 
You may find better options if you search online. 


High-end Hotels 


HOTEL NEW GRAND 
KFW=A—FIYKE 

*Scenic views of the bay in an historic 
building 

BRAC MORLHNEAT IL 
www.hotel-newgrand.co.jp/index.html 


ROSE HOTEL YOKOHAMA 

O—AnT IRE 

*Famous hotel in the heart of China- 
town 

PEAHOPMCHSABKTIL 
www.rosehotelyokohama.com 


HOTEL MONTEREY YOKOHAMA 
KFIVEY ELBE 

*Scenic views of the bay 
MRAICHLIERTIVL 
www.hotelmonterey.co.jp/ 


INTERCONTINENTAL YOKOHAMA GRAND 
SAW FIvK fy9—-AYFRvIW 
RF IL 

*Scenic view of Minatomirai 
BIZERS5LOORRERLOSHT IV 

www. interconti.co.jp/yokohama 


YOKOHAMA ROYAL PARK HOTEL 
RROTVPILN—IARKTFIL 

*Scenic views of Minatomirai 
BIEERSVORRERLOSHKT IV 
www.yrph.com 


PAN PACIFIC YOKOHAMA BAY HOTEL TOKYU 
NY NYIA99 BRNKATHKTF IRA 
*Scenic views of Minatomirai 
HIZERSWORRERLOSRT IV 
http://pphy.co.jp 


NEW OTANI INN YOKOHAMA 

=2-A-FrA VRE 

“Convenient location, scenic views of 
Minatomirai 

ERE. HEE SW OBRERLOSKTIL 
www.newotani.co.jp/innyokohama/ 


YOKOHAMA BAY SHERATON HOTEL & TOWERS 
BRATYIFhY HFWEII—-ZX 
*Convenient location, scenic views of 
Yokohama Station area 
RERERICUEUAT IL 
www.yokohamabay-sheraton.co.jp 
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RICHMOND HOTEL YOKOHAMA BASHAMICHI 
YIFEVERTIL RRRHE 
www.richmondhotel.jp/yokohama/ 


STAR HOTEL YOKOHAMA 
AF—-KTNBE 
www.star-yokohama.com 


BREEZEBAY HOTEL RESORT & SPA 
FY—-ARAMFIL VI—bAAIN 
www.breezbay.co.jp 


HOTEL JAL CITY KANNAI YOKOHAMA 
RFIIALYF 1 BA iz 
www.kannai-yokohama.jalcity.co.jp 


APA HOTEL YOKOHAMA KANNAI 
PNKFIL RBA 
www.apahotel.com 


DAIWA ROYNET HOTEL 

(Yokohama Koen & Kannai lecations) 

Ff INA4FYEMRFIRRAA/ RRA 
www.daiwaroynet.jp/ 


YOKOHAMA SAKURAGICHO WASHINGTON HOTEL 
YOKOHAMA ISEZAKICHO WASHINGTON HOTEL 
MRAM IL Yb YRTIL 
BRFAEAM IY bY RFID 
http://washington-hotels.jp 


HOTEL GUIDE 


ERICISMS KOS VIG MELD HS. 201 0EAPECO MIRAE CE 
MBE CELIEKTIVEBS, LABS, AE CHT LTO SARY MEP IK 
ALPTOECHRDUAKIE. TYR-AYb CEBEATY ay ERSTE 


HOTEL A-1 YOKOHAMA KANNAI 
KF PWIP—IVRRBA 
www.alpha-1.co.jp/yokohama_kannai/ 


HOTEL ROUTE INN BASHAMICHI 
KF) W—-hty RRR 
www.route-inn.co.jp 


SUPER HOTEL YOKOHAMA KANNAI 
A-N—-MRFIL RBA 
www.superhotel.co.jp 


TOYOKO INN 
(Yokohama Stadium-mae & Sakuragicho) 
RRIRINN (RAVI PLB / RAM) 
www.toyoko-inn.com/index.html 


GUESTHOUSE KANALIAN 
FARNIA AFVUPY 
www.kanalian.com 


HOSTEL PORTO YOKOHAMA 
HRATFIL. WILK BAAN 
www.hostelyokohama.com 


YOKOHAMA HOSTEL VILLAGE 
FAN HAF Grbyy 
http://yokohama.hostelvillage.com 


HOSTEL ZEN 


RAFI ty 
http://zen.ilee.jp 
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Rich golden brown with tinges of red 
— these are the hues of Kyara Beer. 

You can enjoy vivid and clean bitterness 
with savory aroma like white grape or spicy 
citrus made from selected aroma hops. 
6 malts varieties and slightly higher alcohol 
content make rounded medium body taste. 
Because of the use of bottom fermentation 
lager yeasts the finish is clear and refreshing. 


Raw materials: malts hops 
Alcohol: 5.5% 

IBU: 35 

Style: Lager 


Available in Yokohama! 


cer Beaute 


COEDO 


www.coedobrewery.com 
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T WVA— VER: 5.5% 

IBU:35 

Style: Lager 


COEDO is the award winning world’s top quality craft beer brewed in Japan by Japanese craftsmen. 


tel +81-49-259-7735 email info@coedobrewery.com Facebook www.facebook.com/coedobrewery 
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HOMO RCCS, | 


Clothing & goods at: 


wer «ss HELD ://japanbeertimes.com/tshirts 


res eres (ear Y OKONAIMA, 


BR TOMABT CHSUY 74 Loi, Your sister-city San Diego 
DY 4A LOMOTTT RET Hee S & San Diego county 
BOUE IAM COPISLET |! breweries salute you! 


eR RE 
NORTH COUNTY SAN DIEGO 


/ HANDCRAFTED BEER 


SAN DIEGO, CA 


